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関する内容であった。フランス語では “Qu'ils mangent 
de la brioche!（ブリオッシュを食べさせなさい）22” が
















































































































































































The Changing Tastes of British Food
Thomas Caton
In the past visitors to Britain have generally agreed 
about one thing - British cooking. “It’s terrible!” they 
said. “You can cook vegetables in so many interesting 
ways, but the British cook theirs for too long, so they 
lose their taste.” The international consensus has been 
that if you want to enjoy something nice to eat then 
Britain is certainly not the place to come. However, as 
many recent tourists have experienced, British tastes 
have changed considerably in the last thirty years 
and include much more variety in terms of flavour, 
sophistication and health. 
Traditional British food has never had many ingredients. 
Based on staples such as bread and potatoes it has also 
included a high proportion of high fat red meats such 
as beef, pork or lamb. Seafood, especially herring and 
shellfish, was popular with working people and was an 
important part of the diet in coastal areas. Recent
studies have shown that things have changed. Firstly, 
there has been a significant growth in international 
cuisine with the introduction many new dishes. Much 
of this change can be attributed to immigration from 
India and the Caribbean starting in the 1950s. In 1960, 
for example there were only 500 Indian restaurants 
but in 2018 this figure had grown to 17,000. Now one 
of Britain’s favourite dishes is chicken tikka masala, a 
mild curry dish, which is said to have been created by 
Bangladeshi chefs working in Scotland. Sailors from 
China are thought to have been the first to introduce 
Chinese food. The first Chinese restaurant opened in 
London in 1908 and there now estimated to be more 
than 12,000 in Britain with more than one in ten 
people eating Chinese food at least once a week. With 
the entry into the European Economic Community (EEC) 
in 1973 new European influences became important, 
with Italian and French food in particular, gaining in 
popularity. 
Secondly, there is now a tendency towards healthy 
eating in Britain. Traditionally people have generally 
eaten a high fat diet with the national average 
consumption of red meat for each person being 352 
grams of red meat each week in the 1980s. This has 
now dropped to 250 grams. More people are interested 
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in healthy eating these days with chicken, fresh fish, 
vegetables and fruit being preferred. In 1988 the 
national average was 905 grams of fruit and fruit juices 
each week, but by 2018 this figure has risen to nearly 
2000 grams. However, the British still have a “sweet 
tooth” and they will always love cookies, chocolates 
and sweets. At many restaurants traditional English 
afternoon tea is offered along with cakes, puddings and 
scones with clotted cream and jam. 
The third major change is that British people are much 
more open-minded than they used to be and often want 
to try something new or unusual. Famous TV chefs like 
Jamie Oliver and Gordon Ramsay have re-popularized 
old British dishes using healthier, lower fat ingredients 
and have encouraged ordinary people to become more 
imaginative with their cooking and to think more 
carefully about the ingredients they use. Regional 
dishes like stargazey pie (large sardines cooked with 
pastry and sauce from Cornwall), black pudding (pig’s 
blood sausage from north England) and haggis (minced 
sheep’s heart and lungs and cooked inside a sheep’s 
stomach from Scotland) have made a comeback and are 
a delight for the more adventurous diner.
Today, like in many other countries, British people 
want food to be quick and easy. When both parents in 
a family are working, they are often unable to cook a 
large meal in the evening so ready-made meals from 
supermarkets and department stores have been a big 
hit. Telephoning an order for take-away meals from 
Indian, Chinese and Italian restaurants is also very 
common especially on Friday or Saturday nights. 
Probably one of the biggest changes over the last few 
years is that more people are eating out. Nowadays, it is 
perfectly normal to go eat at a restaurant at least once 
a week and not only on special occasions like birthdays 
and anniversaries as was the case in the past. Although 
every British town now has a good selection restaurants 
to choose from, old-style pubs remain the best place for 
those who want enjoy more traditional local food. Roast 
beef with white horseradish sauce, Yorkshire pudding, 
vegetables and potatoes is almost always on the menu 
with steak and kidney pie and fish and chips being 
other favourites. Together with a wide selection of local 
beers and desserts, going to a pub is an experience 
which should not to be missed. Now when the overseas 
visitor arrives in Britain for the first time they no longer 
need to be afraid - a wide range of international and 
traditional dishes, prepared with imagination and using 
healthier ingredients, awaits them.
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